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^We claim: 



reduced calorie or non-caloric frozert^ajteon ated beve rage^omprising: 

(a) a reduced calorie or non-caloric beverage syrup containing a freezing 

po int depressant; 

: Xb) water; and — . - , — 

'(c) earfettn^fioxide. 
(Amended) The beverage according to claim 1 , wherein the freezing point 

depressant comprises a Sugarljjls^elected from at least one of [the group 

comprising] erythritol, isomalt, maltitol, lactitol, or fructo-oligosaccharide sweetener [or 

yr3^ The beverage according to claim 1 , wherein the fr§§zin£ point depressant is 
|| erythritol. 

^| \J a. (Amended) The beverage according to claim 1 , wherein the beverage syrup 
i contains a high-potency non-caloric sweetener selected from at least one of aspartame, 
saccharin, acesulfame-K, cyelamate, or sucralose [,or a combination thereof]. 

A reduced calorie or non-caloric frozelCrion-carbonated beveragectemprising: 

— • -^OBHaM^. 

••■■J ^ 

(a) a beverage syrup containing a high-potency non-caloric sweetener 
and a freezing point depressant; a nd 

(b) water. 

^ 6. (Amended) The beverage according to claim 4, wherein the freezing point 
depressant is a Sugar MNS selected from at least one of [a group comprising] erythritol, 
isomalt, maltitol, lactitol or fructo-oligosaccharide sweetener. 



v. 



Or* 
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The beverage according to claim 6, wherein the Sugar MNS is erythritol. 
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\/4 (Amended) The beverage according to claim^, wherein the high-potency, non- 
caloric sweetener is selected from at least one of [a group comprising] aspartame, 
saccharin, acesulfame-K, cyclamate, or sucralose[, or a combination thereof]. 
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9. ) A method of making a reduced calorie froze n(^rbonatee-Deverage^ mprising: 
combining a reduced calorie or non-caloric beverage syrup containing a freezing 
point depressant at a reduced temperature with water; and carbon dioxide. 
V^iO. (Amended) The method according to claim 9, wherein the freezing point 
depressant is a Sugar MNS [is] selected from at least one of [a group comprising] 
erythritol, isomalt, maltitol, lactitol, or fructo-oligosaccharide sweetener [or mixtures 
1 . The method according to claim 1 6', wherein Sugar MNS is erythritol. 




^Amended) A method tpf depressing the freezing point of a reducedcalorie 

beverage syrup comprising: 

preparing a reduced caloric beverage syrup by^eplacin^up^^ 
high-potency non-caloric sweetener witha fre ezin g point depressaj^ed^Jroma 



Suga r MNS selected from at least one of erythritol, isomalt, maltitol, lactitol, or fructo- 
oligosaccharide sweetener [or mixtures thereof]. 
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(New) A reduced calorie frozen ^arbonated bevera 9 g^liH a 2j^ 

freezing point cpmp^ 

(a) a reduced calorie beverage syrup containing a mixture of a non-caloric 
sweetener and a low caloric sugar, the low caloric sugar acting as a freezing point 
depressant, as compared to freezing point depressant characteristics of the non-caloric 
sweetener; 

(b) water and 
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(c) carbon dioxide. 

(New) The beverage of claim 13, wherein a ratid^of low caloric sugar to 
non-caloric sweetener in the mixture is selected to achieve said given freezing point. 

1 5. (New) The beverage of claim 14, wherein the given freezing point is 
determined from a reference molal concentration of high-caloric sugar in a standard 
frozen carbonated beverage for achieving said given freezing point, and the amount of 
low-caloric sugar in the mixture is selected to achieve substantially the.same molal 
concentration thereof as the reference molal concentration. 

\/$ 6, The .beverage according to claim 13, wherein the freezing point depressant 
comprises a Sugar MNS selected from at least one of ervthritol. isomalt, maltitol, lactitol, 
or fructo-oligosaccharide sweetener. 

1/17. The beverage according to claim 14, wherein the freezing point depressant 
comprises a Sugar MNS selected from at least one of ervthritol, isomalt, maltitol, lactitol, 
or fructo-oligosaccharide sweetener. 

C) 18. The beverage according to claim 15, wherein the freezing point depressant 
comprises a Sugar MNS selected from at least one of ervthritoL isomalt, maltitol, lactitol, 
or fructo-oligosaccharide sweetener. 

1^9. (New) The beverage according to claim 16, wherein the freezing point 
depressant is erythritol. 

\/\ 20. (New) The beverage according to claim 16, wherein the beverage syrup 

i 

contains a high-potency non-caloric sweetener selected from at least one of aspartame, J 
saccharin, acesulfame-K, cyclamate, or sucralose. 
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(New) A reduced calorie froze 

freezing point comprising: ; 
!! (a) a beverage syrup containing a mixture of non-caloric sweetener and a low 

!| naloric sugar, said l ow-caloric sugar acting as a fre ezing point depressant, as compared ; 
j to freezing point depressant characteristics of the non-caloric sweetener; and 
(b) water. 

Q 22. (New) The beverage of claim 21 , wherein a ratio of low-caloric sugar to 
non-caloric sweetener in the mixture is selected to achieve said given freezing point. 
(Q> 23. (New) The beverage of claim 22, wherein the given freezing point is 
determined from a reference molal concentration of high-caloric sugar in a standard 
frozen carbonated beverage for achieving said given freezing point, and the amount of 
low-caloric sugar in the mixture is selected to achieve substantially the same molal 
concentration thereof as the reference molal concentration. 

Y^24. (New) The beverage according to claim 21 , wherein the freezing point 
depressant comprises a Sugar MNS selected from a group consisting of erythritol, 
isomalt, maltitol, lactitol, or fructo-oligosaccharide sweetener. 

25. (New) The beverage according to claim 22, wherein the freezing point 
depressant comprises a Sugar MNS selected from a group consisting of erythritol, 
isomalt, maltitol, lactitol, or fructo-oligosaccharide sweetener. 

O 26. (New) The beverage according to claim 23, wherein the freezing point 
depressant comprises a Sugar MNS selected from a group consisting of erythritol, 
isomalt, maltitol, lactitol, or fructo-oligosaccharide sweetener. 
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27. (New) The beverage according to claim 24, wherein the Sugar MNS is 
erythritol. 

1/28. (New) The beverage according to claim 24, wherein the non-caloric 
sweetener is selected from at least one of aspartame, saccharin, acesulfame-K, 
cyclamate, or sucralose. 



(New) A method of making a reduced calorie frozerivc arbonated beverage^ ) 
having a given freezing point comprising: 

combining a reduce calorie beverage syrup containing a mixture of a non-caloric , 
sweetener and a low caloric sugar, said low caloric su g ar , ac ting as afre ezing point 
depressant, as compared to freezing point depressant characteristics of the non-caloric j 
sweetener; water and carbon dioxide. 

30. (New) The method of claim 29, wherein a ratio of low caloric sugar to non- 
caloric sweetener in the mixture is selected to achieve said given freezing point. 

0>31 . (New) The method of claim 30, wherein the given freezing point is 
determined from a reference molal concentration of high-caloric sugar in a standard 
frozen carbonated beverage for achieving said freezing point, and the amount of low- 
caloric sugar in the mixture is selected to achieve substantially the same molal 
concentration thereof as the reference molal concentration. 

V22. (New) The method according to claim 29, wherein the freezing point 
depressant comprises a Sugar MNS selected from at least one of erythritol, isomalt, 
maltitol, lactitol, or fructo-oligosaccharide sweetener. 
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33. (New) The method according to claim 30, wherein the freezing point 
depressant comprises a Sugar MNS selected from at least one of erythritol, isomalt, 
maltitol, lactitol, or fructo-oligosaccharide sweetener. 

V"34. (New) The method according to claim 31 , wherein the freezing point 
depressant comprises a Sugar MNS selected from at least one of erythritol, isomalt, 
maltitol, lactitol, or fructo-oligosaccharide sweetener. 

t/t55. (New) The method according to claim 32, wherein the freezing point 
depressant is erythritol. 

^ 36. (New) The beverage according to claim 32, wherein the beverage syrup 
contains a high-potency non-caloric sweetener selected from at least one of aspartame, 
saccharin, acesulfame-K, cyclamate, or sucralose. 

^^^^ (New) A method of controlling the freezing point depressant 
characteristics of a beverage syrup to be mixed with a diluent comprising the steps of: 

(a) blending a non-caloric sweetener and a low-caloric sugar, saidjow-caloric 
sugar acting as a freezing point depressant for the diluent compared to freezing point 
depressant characteristics of the non-caloric sweetener; and 

(b) controlling the ratio of low-caloric sugar to non-caloric sweetener to 
achieve a given freezing point of the diluent and syrup mixture. 

38. (New) The method of claim 37, wherein the given freezing point is 
determined from a reference molal concentration of high-caloric sugar in a standard 
frozen carbonated beverage for achieving said given freezing point, and the amount of 
low-caloric sugar in the mixture is selected to achieve substantially the same molal 
concentration thereof as the reference molal concentration. 



-6- 



